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Today's  questions  are  about  storing  things  for  the  summer— not  only  wool 
and  fur  clothes  out  also  curtains  and  other  household  faeries.     Then,  one 
letter  today  asks  how  to  can  sour  cherries.     The  answers  to  these  questions 
come  from  home  economists  of  the  U.  S.  Department  of  Agriculture. 

The  first  letter  says;   "I  am  packing  up  my  household  goods  for  6  months 
or  more.     I  have  some  good  blankets  and  winter  clothing,  also  some  cotton 
sheets  and  linen  towels  to  store.     Of  course,  I'll  wrap  the  wool  things  up  with 
moth  flakes  to  protect  them.     Will  it  be  all  right  to  keep  the  sheets  and  towels 
in  a  trunk  in  a  clean,  dry  attic?" 

Home  economists  say  -a  hot  attic  is  not  the  best  place  to  store  any  fabric, 
although  many  people  do  store  such  things  in  the  attic  to  get  them  out  of  the 
way.    Most  attics  get  very  hot  in  summer-often  have  a  temperature  above  a 
hundred  degrees.     And  a  hot  storage  place  is  bad  for  all  fabrics  -  cotton, 
linen  or  wool.     A  better  place  to  store  these  things  is  a  closet  on  one  of  the 
lower  floors  where  the  heat  in  summer  would  not  be  so  great. 

Textile  scientists  of  the  U.  S.  Department  of  Agriculture  recently  finished 
a  4-year  study  of  the  effect  of  different  kinds  of  storage  on  fabrics.  They 
tested  both  new  and  washed  cotton  and  linen  sheets  as  well  as  wool  materials. 
They  put  samples  oT  eacH  Tand  oT  m«T  into  a  pTace  where  the  temperature  was 
102  degrees~"attic  temperature"  in  summer,  and  samples  ixke  them  in  a  place  78 
degrees~"room  temperature"  in  summer.  They  kept  some  samples  dark,  just  as  the  things 
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would  be  in  your  trunk.     Other  samples  they  kept  where  light  reached  them.  Some 
samples  they  wrapped  in  old  sheets,  as  many  housewives  wrap  goods  for  storage. 
Other  samples  they  left  open. 

After  4  years  of  storage,  the  scientists  reported  that  cotton  and  wool  kept 
at  attic  temperature  were  both  weaker.     And  both  white  cotton  and  white  linen  had 
turned  yellow,  indicating  a  chemical  change.     Linen  did  not  suffer  so  much  damage 
from  heat  as  cotton  and  wool  did,  but  even  linen  was  slightly  weaker. 

Here's  one  point  worth  noting:  New  sheets  suffered  more  damage  during  storage 
than  sheets  that  had  been  washed  so  lost  their  sizing.     So  if  you  must  store  your 
sheets,  launder  them  first. 

Fabrics  stored  in  the  dark  suffered  less  than  those  stored  in  the  light. 
Light  on  any  of  the  fabrics — cotton,  linen  or  wool- -made  them  break  down  chemically 
and  become  weaker.     Light  did  more  damage  to  the  linen  in  this  study  than  the  attic 
heat  did. 

As  a  result  of  this  study,  the  scientists  offer  this  advice  on  storing  fabrics. 
They  say:   "Store  any  fabric  articles  in  a  dry  relatively  cool,  dark  place,  either 
wrapped  in  old  sheeting  or  in  tightly  closed  trunks,  and  wash  them  before  you 
store  them  if  they  contain  starch  or  other  sizing.  11 

Of  course,  you  will  also  want  to  take  all  the  usual  precautions  against  moths 
when  you  put  away  blankets  and  wool  or  fur  clothes. 

So  much  for  storing  things  up  in  the  attic.     Wow  here's  a  letter  asking  about 
storing  in  the  cellar.     This  letter  says:   ,,T'/ould  you  advise  storing  winter  clothing 
and  miscellaneous  articles  liite  heavy  winter  curtains  and  rugs  in  the  basement 
for  the  summer?    My  basement  is  fairly  dry  except  on  muggy  days  when  I  notice  a 
little  moisture  on  the  walls.     Sometimes  leather  suitcase  and  shoes  left  in  the 
basement  have  mold  on  them  but  it  brushes  right  off." 

Clothing  specialists  do  not  advise  storing  any  clothes,  curtains  or  other 
fabric  articles  in  the  basement.     Sven  if  it  is  dry  most  of  the  time  the  dampness 
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you  notice  on  muggy  days  means  condensation  of  moisture  in  the  sir.     And  if  you 
have  already  found  mold  or  mildew  on  leather  shoes  and  bags  left  in  the  basement, 
.it's  a  safe  guess  that  you  will  have  mildew  on  clothing  stored  down  there  in 
trunks.     The  combination  of  darkness,  dampness,  summer  weather  and  lack  of 
ventilation  is  just  right  for  mildew.     And  once  the  mildew  fungus  grows  into  the 
fibers  of  a  fabric,  you  can    never  get  it  out. 

The  best  place  to  store  fabric  is  a  closet  or  storage  room -where  the  temperature  is 
about  the  same    as  in  other  parts  of  the  house.     Choose  a  place  you  can  air  and 
keep  dry.     That  will  keep  your  stored  things  safe. 

Now  for  the  last  question.     A  housewife  asks  for  the  best  method  for  canning 
red  sour  cherries ... "pie  cherries." 

The  home  economists  say  the  best  way  to  can  sour  red  cherries  is  to  pit 
them,  sweeten  them  to  taste,  precook  5  minutes  and  pack  hot... then  process  in  a 
boiling  water  bath.    You  can  pack  the  cherries  more  closely  this  way  so  use 
fewer  jars  * . .process  them  in  a  shorter  time... and  get  canned  cherries  with  a 
better  flavor. 

Sour  cherries  need  the  full  wartime  allowance  of  sus;ar — one- fourth  pound  to 
each  quart  of  canned  fruit  or  more.    Add  the  sugar  at  the  time  of  canning  and 
add  more  when  you  make  the  pie  if  necessary.     A  little  sugar  helps  cherries  hold 
shape,  color  and  flavor. 

As    you  pit  the  cherries  save  all  the  juice.     Cook  the  pitted  cherries  5 
minutes  over  low  heat  in  this  juice  to  shrink  them.     Then  add  sugar  and  pack  hot 
in  clean  hot  jars.     Cover  the  fruit  in  the  jar  with  boiling  hot  juice.     Any  juice 
left  over  you  can  can  separately  as  juice.    Process  these  precooked,  hot-packed 
cherries  just  15  minutes  in  a  boiling-water  bath. 

That's  all  the  questions  for  this  week.     More  questions  and  answers  next 
Tuesday. 
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